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On the cOver
nora engstrom takes a break during the 
Horticulture Farm Home Garden Field Day 
to sample veggies and zucchini bread. She 
and her parents, Fred (’99 agronomy, MS 
’08) and tracie (’98 psychology) and her 
brothers Frank and Miles plan to plant more 
berries in their garden based on what they 
learned at the event. See story on page 26. 
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everyOne eAts.
Eating is one of the great, shared experiences that tie us 
all together. 
 You can’t ask for a favorite recipe without hearing a 
story. You’ll hear about Nana as well as her sugar cook-
ies. You’ll laugh at the retelling of a mother-in-law’s reac-
tion to a meal. You’ll cry as someone shares the only dish 
their father could stomach during chemotherapy. You’ll 
hear about huge life events tied to food—weddings, 
funerals and everything in-between. 
 Food, both eating it and talking about it, is a conduit 
for connecting to others. So is growing it. 
 This issue highlights some of the work the college is doing in research, educa-
tion and extension linked to food—growing it, eating it and understanding it. 
Please don’t look at this issue as the main course on food production work at 
Iowa State—we’d need volumes, not just one issue. Rather, enjoy this sampling 
featuring a variety of successful people and programs. We’ve turned the pen over 
to a few such people in our “Voices” section on page 16 to share their perspec-
tives on food production. 
 We asked many of those featured to share their favorite recipes as part of our 
interviews for this issue. Look for the titles in the cards alongside each story and 
go online (www.ag.iastate.edu/stories) for complete recipes. 
I’m including my Grandma Reicks’ apple kuchen recipe. It’s 
perfect for “coffee time,” the break my dad enjoyed after chores 
each morning. It’s not too sweet, but avoid dunking unless you 
don’t mind crumbs in your coffee. 
We had three apple trees on our farm growing up, “one for 
eating and two for baking,” as my mother said. We peeled, cored 
and cut bushels of apples each fall. We also collected those that 
had fallen, making use of them for applesauce.
My husband and I recently moved to an acreage with apple 
trees. My oldest son, who devours apples daily, was thrilled. It was nearly impos-
sible for him to wait for those apples to ripen. Our two-year-old picked several of 
the low hanging fruits early, but a few apples higher up managed to make it the 
full season. Those apples made one delicious kuchen. 
Kind regards,
Melea Reicks Licht
Apple Kuchen
From the kitchen of:
 Melea reicks Licht
Find this recipe and
 many more  
online at www.ag.ia
state.edu/stories
recipes
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Of the many diverse ways to define agriculture, I think I like Jim Borel’s definition the best: “the optimistic science.” (See page 16.) Maybe it’s because I’m an optimist by nature. Great challenges confront us, locally and globally. I’m confident we’ll continue to make progress 
toward solutions through science, education and extension and outreach in agriculture and life sciences.
 I believe optimism shines through our new college strategic plan, which we finalized this fall. 
Here are a few excerpts:
	 We	embrace	our	critical	role	in	addressing	challenges	in	food	security,	food	safety,	climate	change,	envi-
ronmental	stewardship,	renewable	energy	and	human	health.	We	must	produce	civic-minded,	globally	oriented	
graduates	who	are	well-prepared	to	address	society’s	challenges	as	leaders.	We	will	enable	students	to	explore	
diverse	career	paths	available	through	agriculture	and	life	sciences.	We	will	help	broaden	students’	perspectives	
through	exposure	to	diverse	people,	ideas	and	cultures.	We	must	ensure	students	understand	both	the	funda-
mentals	of	their	chosen	discipline	and	the	importance	of	interdisciplinary	work.	We	will	ensure	students	are	
engaged	with	global	issues.
	 We	must	inspire	faculty	and	staff	to	work	together,	guided	by	mission,	to	enhance	quality	of	life	in	Iowa	
and	for	the	world.	We	must	manage	resources	wisely	and	collaborate	strategically	to	provide	the	infrastructure	
and	the	opportunities	for	faculty	to	achieve	at	the	highest	level	of	their	abilities.
	 Our	research,	extension	and	educational	programs	will	promote	economic	growth	and	job	creation.	We	must	
help	faculty,	staff	and	students	succeed	in	transforming	innovations	into	entrepreneurial	activities.	We	will	excel	
at	transdisciplinary	programs.	We	must	tell	our	story,	in	the	voices	of	faculty,	staff	and	students,	to	promote	
our	successes.	Our	extension	and	outreach	must	engage	alumni,	friends,	stakeholders	and	partners.	Working	
together,	we	will	enhance	the	vitality	and	sustainability	of	Iowa	communities	and	the	well-being	of	Iowans.
 You can find the complete two-page document at the “About the College” link on our homepage. 
Our plan is all about building on momentum. We see it growing daily in rising enrollment, extraordi-
nary student success, placement rates, world-class accomplishments of faculty teachers and scientists 
and the steadfast support of alumni and friends. We are the optimistic science, with good reason.
Wendy Wintersteen
Endowed Dean of Agriculture and Life Sciences
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Butternut Squash     and Apple Bisque
From the kitchen of: Wendy Wintersteen
Find this recipe and many more  online at www.ag.iastate.edu/stories
recipes
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